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Omelet with Tomato Sauce

Assortment of Sausage and Bacon

Steamed Vegetables Olive Oil Flavor
(Vegetatrian Cuisine)

Japanese Omelet
Simmered Spinach

Marinated Deep-fried Horse Mackerel Namban
Style

Fishcake

Salt-grilled Salmon

Dried Seaweed

Simmered Turnip and Deep-fried Tofu
Grated Daikon Radish
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<Appetizer >
Vermicelli and Vegetable Salad Chinese Style
(Vegetarian Cuisine)

Soymilk Skin with Thick Starchy Sauce and Red
Snow Crab

Dressed Octopus with Vinegar Yolk Dressing

Dressed Edible Chrysanthemum with Wasabi
Dressing

Chicken Dumpling with Stir-fried Vegetables on
Skewer

Assortment of Mixed Olives and Dried Tomatoes

Smoked Duck and Pineapple Pintxos

< Dessert>

ANA Original Pudding

Panna Cotta with "Shimane" White Wine
X Please note that this menu includes alcohol.

Pear Tart with "Saitama" Yuzu Citron
Marron Cheese Mousse

Moon Cake ¥ Only 9/12~9/15

< Gateaux secs >

Pumpkin Financier (Vegetarian Cuisine)

"Kiyomizu" Sweet Bean Paste Jelly
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<Hot dishes -From the kitchen->

Pasta Bolognese

Beef Burger

Gratin

ANA Original Curry Rice with Pork Fillet Cutlet
Simmered Beef over Steamed Rice

Various Seafood over Steamed Rice
K Please feel free to ask the staff if you would like
to hold the wasabi.
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Please order this menu at the noodle countet.

<Hot dishes -Buffet->

Satellite 4 16:30~
Satellite 5 14:00~

Chicken Curry Hong Kong Style
~Collaboration with CHINA BLUE, a Restaurant
in CONRAD TOKYO~

% Please be careful because it's hot.

Sauteed Vegetables with Olive Oil
(Vegetarian Cuisine)

Braised Meat and Potatoes
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< Salad, dressing >

Fresh Salad (Vegetarian Cuisine)

Beans and Soy Milk Salad

Petit Tomato (Vegetarian Cuisine)
Marinated Salmon

Sliced Onion (Vegetarian Cuisine)

Baby Corn (Vegetarian Cuisine)

Crouton

Non-oil Japanese Shiso Herb Dressing
"Orochi" Grated Daikon Radish Dressing

< Appetizer>

Seared Bonito

< Cheese >

[September] “Akita” Caciocavallo and Caprice

des Dieux
[October] Selles-sur-Cher and Gruyére

[November] Le Pie I'ANGLOYS and Red
Cheddar

< Fruit>

Pineapple
Orange Cut fruit

Apple
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< Bread >

Onion Bread with "Saitama" Wheat
Pio de queijo
Cinnamon Sugar Flavored Escargot

Olive Oil

<Sandwiches>

[September] Ham and Cheese, Potato,
Vegetables (Vegetarian Cuisine)

[October]
Tuna, Potato, Vegetables (Vegetarian Cuisine)

[November)
Egg, Potato, Vegetables (Vegetarian Cuisine)

<Rice Balls>

[September)

Rice Balls (Pickled Mustard Leaf, Simmered Beef)
Rolled Sushi (Salmon Mayonnaise)

Inarizushi (Vinegar Rice stuffed with Deep-fried
Tofu)

[October])

Rice Balls (Salmon Flakes, Pickled Plum)

Rolled Sushi (Cod Roe and Mayonnaise)
Inarizushi (Vinegar Rice stuffed with Deep-fried
Tofu)

[November)

Rice Balls (Salmon Flakes, Spicy Cod Roe)
Rolled Sushi (Vinegar Rice, Omelet, Imitation
Crab Meat, Cucumber)

Inarizushi (Vinegar Rice stuffed with Deep-fried
Tofu)

<Soup>

[September] Hot and Sour Soup
[October] Onion Consommé Soup

[November] Japanese Style Clam Chowder
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Garnish for Miso Soup (Seaweed, Yuba Bean
Curd, Scallion, Deep-fried Tofu)

<Noodles & Curry and Rice>

Kitsune (Deep-fried Tofu) Soba/Udon
Sansai (Edible Wild Greens) Soba/Udon

Kakiage (Deep-fried Various Vegetables)
Soba/Udon

Curty Soba/Curry Udon
ANA Original Chicken Curry
Ramen with Pork Broth

<Vegetarian Cuisine -From the kitchen->

Bean and Vegetable Curry Tomato Flavor
Lotus Root Burdock Curry

Soymilk Soup with Corn
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<Rice>

Steamed Rice

< Pickles >

Pickles (Pickled Takana Greens, Pickled Eggplant
in Japanese Plum Vinegar)
Slightly Sweet Mix of Pickles

Pickled Japanese Scallion



